BAKING MIX 
FORMULATION AND 
LABORATORY MANAGER 


Manufacturer of baking mixes is 
seeking an experienced person for 
Director of Technology in our 
Foodservice Division. Required 
are a technical degree, experience 
in food technology, baking mix 
formulation expertise and 
laboratory management 
capabilities. This management 
level position leads to an excellent 
opportunity for career and 
financial growth. Relocation to the 
Chicago, Illinois area will be 
required. Please send resume 
indicating work and salary history 
to: Box 576, Dept. CFW, 3340 
Pilot Knob Road, St. Paul, MN 
55121. 


CEREAL CHEMIST 


Stauffer’s leadership and ongoing expansion in the 
food ingredients field offers exceptional opportun- 
ity to creative professionals. Within our strong 
R&D program, assignments provide the potential for 
Personal satisfaction and career growth. 


Position requires an M.S. in Chemistry plus in- 
depth knowledge of cereal chemistry and a minimum 
of five years related experience...or Ph.D. in 

Cereal Chemistry or related field. 


Responsibilities include the development of formu- 
lations for cakes, biscuits, donuts, yeast-raised 
products, and other baked goods using proteins, 

gums, leavening aids and other food ingredients... 
as well as program coordination and consultation 
duties within the area of specialization. 


An Equal Opportunity Employer 


Salary commensurate with experience plus excellent 

benefits. Send resume, including salary history, 

to: Mr. L. Jean, Stauffer Chemical Company, 
Eastern Research Center, Dobbs Ferry, NY 10522. 


An equal opportunity employer, m/f 


| Sta uffer ae 


CHEMICALS 


DRYING ¢ BAKING e CEREAL 
MFG. 
CAPACITY AVAILABLE 
THE GRIST MILL 
COMPANY 


21325 Hamburg Ave. Lakeville. Minn 
Phone (612) 469-495] 
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SUBJECT INDEX 


AACC Annual Meetings 
60th Annual Meeting 


Meeting highlights .................38 
Annual Meeting 
174,279,381 
New Orieans: Feature .........-... 174 
Post Convention Report ........... 660 
Preliminary Program ...............327 
Registration material .............. 386 
Table Top Displays... 394,510 


63rd Annual Meeting 
Sixth International Cereal and 


AACE Report... 499 
AACC Awards 

1977 Award Nominations ........... 664 
Alsberg-Schoch Lectureship: to R.M. 
Thomas Burr Osborne Medal: to 


W.F. Geddes Award: to K.A. Gilles . . 603 
AACC Building Fund ............. 43,666 


AACC Committees 


Administrative, 1975-76 ............ 132 

AACC Directors 

Candidates for 1976-77 offices ...... 127 

AACC Elections 

AACC Employment Service .......... 236 
AACC New Members ..... 37, 74, 124; 229. 


281, 520, 656 


AACC News (Local Sections and Divisions 


43,89, 132,185,235 284,339, 
459.514.563.607 .664 


AACC Short Courses 
Cereal Chemistry and Technology. 47,185 
215,460 
Certification Program Workshop for 
Sanitation Analysis. .235,461,518,.567.610 
Gum Chemistry and Technology .. 47,185 
215,344,519,567 


AACC Special Reports ........ 184,234,283 


Advertisers’ Index........... 48,93,139.189 
240,290,346.468 522.568.612.672 


Annual Meeting Highlights 
Management of a company’s issued 


patents and antitrust problems...... 365 
Maximizing patent opportunities..... 220 
Patent litigation and goal 

Protecting company technology .....322 

Awards...... 46,92,238,288,343,465,565,667 
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Book Reviews 


Bakery products—yeast leavened, 
Basic food chemistry, by F.A. Lee... . 269 


Bread: social, nutritional and 
agricultural aspects of wheat 


Compressed food bars, by 


Doughs and baked goods—chemical, 

air and nonleavened, by D.J. 

Drying cereal grains, by D.B. Brooker, 
F.W. Bakker-Arkema and C.W. 


Elementary food science, by J.T.R. 
Nickerson and L.J. Ronsivalli ...... 557 
Fabricated foods, G.E. Inglett, ed. .... 84 
Food and the consumer, by 

Food process engineering, by 

Food process engineering, by H.A. 

Leniger and W.A. Beverloo ........ 269 


Grains and Oilseeds. Handling, 
marketing, processing, Canadian 
International Grain Institute ....... 178 

Laboratory tests for the assessment of 
nutritional status, by H.E. Sauberlich, 
R.P. Dowdy and J.H. Skala......... 83 

Pest control, by A. Woods ........... 42 

Protein nutritional quality of foods and 
feeds. Vol. 1, Part 2. Quality factors 
plant breeding, composition, processing 
and antinutrients, M. Friedman, ed. . 338 

Rice report 1975, S. Barber, H. Mitsuda 
and H.S.R. Desikachar, eds......... 269 

Seventh nutrition conference for feed 
manufacturers, H. Swan and D. Lewis, 

Seventy generations of selection for 
oil and protein in maize, 


Soybeans as a food source, W.J. Wolf 


Theory, determination and control of 
physical properties of food materials, 

Triticale: proceedings of an international 
symposium, R. MacIntyre and M. 


Whole foods for you, by L. Fryer 


Whole protein resources, by A. Jones. . 42 


Bread 
As breakfast sandwich.............. 260 
Soy-fortified wheat flour in........... 75 
Breakfast Cereals 
Consumers’ attitudes toward......... 264 
Iron fortification in ......... 528,534,538 
Protective packaging for ............ 542 
Technological problems with 
345,466,519,567,61 1,668 
Cereals 
Breakfast cereals today 528 
FNB proposals for fortification ...... 360 
History oljin America). 320 


Cereal Industry Newsletter . . 


Impact of ready-to-eat cereals on 
fron fortification 534 
Legal aspects for developing new 
foods for international markets 


Opportunities for marketing 

nutritional value of................ 260 
Role of dry-milled cereal products 

in fabricated foods... 14 
Source of dietary fiber....... 255,356,530 


Technological problems of fortifying. . 538 


Cereal Chemists 


Local Sections and the. 209 
Women in cereal chemistry.......... 206 
Cereal Chemistry Abstracts... 89,131,183, 


226,272,334,374,520,559,600, 656 


181,223,277,325,371,497,547,605,647 


Classified ......... 
272,289 344,464,518 ,566,609 659 668 

Codex Alimentarius Commission....... 271 

Companies: ......3. 47,92,188,239,288,343, 
463,518,565,609 

Cookies 


Characteristics of wheat and 


flour for production of ............ 624 
Consumer attitudes toward.......... 493 
High protein: cookies: 493 
Product Varieties Ol: cas 630 
Legislation affecting production...... 618 
Regular and fortified cookies from 

Soft wheats used 630,633 

Corn 
Corn germ flour in cookies.......... 633 
Eliminating problems in wet corn 

Enzymes used to produce high 

High fructose syrups—sweetness ...... 62 

Crackers 
Characteristics of wheat and flour 

for 624 
Consumer attitudes toward.......... 493 
Legislation affecting production...... 618 
Product vatieties 642 

Dietary Fiber 
Cause of increased consumption 

Current state of knowledge on....... 255 
Role in preventive medicine ......... 356 

Editorials ......... 
351 ,470,525,571,614 
Enzymes 
Food process instrumentation 


Immobilized enzyme technology . 581,595 
In starch processing 


Ba 


Malt enzymes .... re S&S 
Past, present and future of 
Preferred processes 
Utility of enzymic processing ........ 578 
Extrusion 
In cookie-cracker production ... 633, 642 
Texturing of extrusion cooked 
Fabricated Foods 
Hydrocolloid utilization in ........... 17 
Novel fabricated foods............... 23 
Role of dry-milled cereal 
Texture-structure relationship in ...... 10 
Flavor 
Chemical approach to aroma......... 59 
Multidimensional scaling, tool 
Problems related to flavoring 
vegetable protein analogs .......... 308 
Sweet; the spécial taste: 69 
Taste intensity and taste adaption..... 52 
Flour 
Characteristics of, for cookie 
and cracker production ............ 624 
FNB proposals for fortification ...... 360 
Pastry flours from soft wheat........ 630 
Quality Of sole WhEAG 642 
Regular and protein-fortified 
cookies from composite...... 633 
Food Service 
Continued growth in industry........ 118 
Developing departmental standards 
Fast fo0d' Chains: 98,118 
Industry’s successful response 
Influencing restaurant customers ..... 122 
Hydrocolloids 
Utilization in fabricated foods ........ 17 
Hyperkinesis 
Relation to food additives........... 248 
Letters to the Editor.............. 141,191 
Literature....... 46,91,138,187,238.288,465, 
517,565 
Marketing 
Canadian wheat quality in a 
changing world market ............ 485 
Financial aspects of international 
Legal aspects of developing new cereal- 
derived foods for international...... 489 
Of breakfast meat analogs........... 306 
Opportunities for marketing nutri- 
tional value of cereal products ...... 260 
Research management in France for 
improving wheat quality for........ 479 


Shelf-stable, protein-fortified 


products for 492 
Wheat grading in the l reer 


Meat Analogs 
Characteristics of formulation ... 27 


Function of hydrocolloids in ......... 19 
Marketing of, for breakfast.......... 305 


Meetings... . 47, 92, 138, 188, 239, 289, 344, 
466, 518, 566, 609, 667 


Microscopy 
Scanning electron and light 
microscopy of soybeans............. 168 


Milling 
Air pollution control in dry 


Cereal chemists’ role in .... 194, 198, 202 
Importance to cookie-cracker 

Pollution problems in wet corn 

Nutrition 

FNB proposals for cereal 

Food additives and hyperactivity..... 248 
Food Advertising Trade Regulation 

Impact of ready-to-eat cereals on 

Iron fortification in breakfast 

Nutrients in ready-to-eat 

Nutritional characteristics of meat 

analog formulation... 27 
Nutritional evaluations of cookies 

from composite flours .......2..... 633 
Opportunities for marketing value 

Soy-fortified wheat flour 

Ten State Nutrition Survey.......... 246 

People...... 45, 90, 136, 186, 236, 285, 341, 

461, 515, 563, 608, 666 

Pollution Control 

Air pollution control in dry 

Dust capture and collection ......... 146 
Eliminating problems in wet corn 

Federal Water Pollution Control 

Treatment of food processing 

Utilization of municipal wastes in 

coal burning power plants.......... 162 


Products... . 46, 91, 137, 187, 237, 286, 342, 
462, 516, 564, 609, 666 


Protein 

Changing climate for plant protein 

Early history of plant protein 

In meat analog formulations.......... 27 
International protein detente ........ 316 
Methods for texturizing.............. 18 
Neutron activation analysis of ....... 316 


Problems related to flavoring of 


vegetable protein analogs . 30% 
Protein-fortified cookies from 

composite flours ....... 
Protein-fortified, shelf-st able 

Texture-structure relationships it in 

new protein foods............ 


Scene from the Campus 


Massachusetts Institute of Technology . 29 

Pennsylvania State Univ............. 180 

Soybeans 

Early history of soy protein 

Effects of exchange rates on......... 472 
Problems relating to flavoring 

Protein in composite flour for 

Protein in meat analog formu- 

Resistant to water absorption........ 168 
Soy-fortified wheat flour blends, 

composition and properties.......... 75 
Ultrastructure of seed coat of........ 168 

Texture 
From extrusion cooking .............. 4 
Methods for texturizing protein....... 17 
Textured Vegetable Protein 
Extruded produéts Of 10 
For school lunch programs.......... 305 
In meat analog formulations.......... Py 
Problems relating to flavoring 
Torutein 

Food applications of 313 

Vitamins 

In breakfast cereal .... 528, 534, 538, 550 

Storage stability of torutein .........314 
Wheat 

Canadian wheat quality in a changing 

Characteristics of wheat for cookie 
and cracker production ............ 624 
Breeding for wheat varieties ......... 630 
Financial aspects of international 

Grading in the United Kingdom ..... 477 
Research management in France for 

improving quality of............... 479 
Soft wheats for cookie flour ... 630,633,642 
Soft wheat for pastry flours ......... 630 
Soy-fortified wheat flour blends....... 75 
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